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HEN MOTHER’S SHIP COMES IN—A SPRING HAT HINT—NOVEL RECIPES—A SALE IN

\DIFFERENT WAYS TO COOK TRIPE;
SAVORY RECIPES BY MRS. WILSON

W hat to Do With This By-Product of Meat Which Can Help to Reduce the House-
hold Budget—Can Be Served Au Gratin, Made Into a Roast, Fixed Creole
Style and in Other Toothsome W ays

By MRS, M. A. WILSON
rt.‘onrunrﬁ:n by Mrea, M. A, Wilson,

righta reacrueil.b

TRIPB is a by-product and may

well be enlled fancy meat, Few
housewives realize that many tempt-
ing ‘dishes may be made from this
product, which not only reduces the
household budget, but also will pro-
vide splendid variety.

This meat contains @
amount of gelutinous matier “'!.Wh
is easily digested, thus making it &
desirable food. Tripe may be pur-

* chased both raw and cooked. To
prepare the raw tripe cleanse well,
washing in three or four walers
and scraping off any superfluous fat.
Place in a saucepan and add

One onion,

One small carrof,
and boiling water to cover. Cook
glowly until tender and then let cool
in the liquid. Remove. This liquid
may be used for soups and stocks,
Remember, if the tripe is purchased

large

uncooked, it must always be pre-

pared in this manner before using it
in any of the recipes that are given
below. The fireless cooker will be
found ideal for cooking tripe.
Saute Tripe

Cut the prepared tripe into strips
two end one-half inches by three
fnches long. Season and then roll
in flour and dip in beaten egg and
then ir fine bread erumbs. ¥ry un-
til golden brown in hot fat. Serve
with onion or tomato sauce.

Tripe Hash
Chop sufficient prepared tripe to
measure one and one-half cupfuls
Place in & saucepan and add
One cupful of diced potutors,
One-half cupful of diced onions,

‘ minutes in a moderate oven.

|
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Valentine Cake '
Lovers' ipld Band-
wiches are three of the good things
Mrs. Wi will give tor
n le written for the bene-

Knots and «

«On recipes

it of ¢ who are going to enter

14,

tain Februaarsy The article

Will Appear Tomorrow
agrecs that
depends o

Of course, every one
success of a party
deal on the refreshments,
They newd not be but
they must be tempting and good,
and 1t to haove them
unusun! Wilson had all this
her article,

ihe
great
cxpensive,
wlsp  helps
Mrs
in mind when she Wroid
Don't Miss It

string, Rub well with shortening |
and then pat in one-half cupful of |
flour and place in a baking pan,
Bake for fifty minutes, basting aiter
the first fifteen minutes with
One-half eupful of shorfening,
One enpful of boiling water,
One-half cupful of canned toma-

tors rubbed !"ruu_ﬂ-ﬁ « fine sieve.

Tripe Au Gratin

Cut one pound of tripe in onc |
inch blocks and then place a layer o1
diced stale bread in the bottom ot
the baking dish. Sprinkle lightly
with salt and finely minced onion
and finely minced parsley. Place a|
one-inch layer of tripe and then re-|
peat the seasoning. Repeat the lay-
until the dish is full, having
the hread on top. Pour over three
cupfuls of thin, highly seasor
cream sauce. Bake for thirty-five

ers

Tripe and Oyster Pie

This old Colunial dish is served |

One and one-half cupfuls of boil-| frequently along the New England

ing water.

Cook slowly until the vegetables ! one pound of tripe in tiny dice and | add

|

are soft and then season to taste. |

Add one tablespoonful of finely

minced parsley.
To serve: Lay a slice of toast on

coast during the oyster season. Cut|
then wash and look over carefully |
twenty-five oysters. Season the oys-
ters and tripe with 1

One and one-half teaspoonfuls oy |

a hot platter and then lift on the | galf, |

hash and cover either with cream or
tomato sauce.

Broiled Tripe
Broiled tripe is delicious

for i
breakfast, Cut the prepared honey- |

comb tripe in four-inch squares and |

then pat dry. Brush with vegetable
eooking oil and then broil for six
minutes, turning frequently. Lift
to & slice of toast and serve with
Hollandaise sauce.

Try a Tripe Roast
Soak sufficient etale bread in cold
water to soften. Press dry, meas-
ure two cupfuls and then rub
through a fine sieve to remove the
lumps. Place in a bowl and add

Two ounces of suet, ehopped fine, |

One-half cupful of finely chopped
tablespoonfuls

onion,

Three of
minced parsley,

One-half teaspoonful of thyma,

One well-beaten epg,

Two teaspoonfuls of salt,

One teaspoonful of paprika,

Mix well and then spread upon
one and one-half pounds of tripe,

finely

" Roll like jelly-roll and fasten with a |

My dear Mrs. Wilson—You ara
80 good helping people over hard
places, 1 am following the sheep
and come to you for counszel in a
very difficult problem,

Being chief of the service de-
partment of a mill, I have opened
a restaurant for my girls (cafe-
teria) and have engaged to cater
to us a most competent cook, one
who is very liberal minded and co-
operates with me in the idea that
pleasing her patrons comes first
and the money profits tuke second
place.

I have a daily attendance of
some sixty-eight to eighty, which
1 believe will shortly grow to 100,

My plan, which I outlined to her
in the beginning, was that she
should always have a good soup,
substantial and nourishing, in case
some were not able to buy the
dinner, this must be furnished at
five cents. This she does. The
next stipulation was that the din-
mer provided must be limited in
price to fifteen cents. For this

provides a liberal portion of
. meat, always the best cuts; two
les and a sour pickle, beets,

, @te,
In addition, she gells “on her
own"” pie or cake.
. At present she has no rent or
- other ehlrres to pay and is given
& salary of §10 and allowed what-
. ever profit she man make, and &
helper at twenty-five cents per
_hour, The latter prepares the
eoffee, tables and clears away.
Now, it has been my feeling
& while she has more or less
ty, the same things are re-
st too short intervals, |
ve heard no complaints, but that
what 1T want to forestall.
you, taking this informa-
a groundwork, give me a
combinations t would

three

l

One teaspoonful of white pepper, |

Three tablespoonfuls of finely |
mineed pareley,

Two tablespoonfuls
anton.

Add two cupfuls of thick cream |
sauce. Mix well and then line a
shallow pudding pan with plain
pastry. Place in the prepared tripe
und oysters and brush the edges of
the pustry with cold water. Cover
with top covering of pastry and
brush the top of the pastry with
cold water. Bake in a moderate
oven for forty-five minutes, Thi¥
pie is equally good hot or cold.

Tripe and Onions

Cut one-haif pound of prepared

of pgrated |

Ask Mrs. Wilson
If you have any
lems bring them
Bhe will be giad to answer you
through these columns, No por-
sonal  Teplies, however, can be
glven, Address quoations to Mrs,
M. A, Wilson, Evesixo PusLic
LEncen, Fhiladelphia.

cookery ‘

to Mrs,

prob.

Wilson, |/
|

Mrs. Wilson Answers Questions

but we do not want them to grow
stale,

She is the “country-woman
style,” big-hearted and wholesome,
but skilled in only this kind of
service.

Assuring you of my warm ap-
preciation for any help you may ]
give me, I am cordially yours,

Mrs. M. R. K., !
Employment and Service Bureau, l
Reply te Mrs. M. R. K.
| Mrs. M. R. K.—~Any of these com-
| binations would be good and would |
| afford a good bit of variety for yourl‘
| Eirls:

Baked beans, with spare ribs;
fried pig's feet, with mashed pota- |
toes and sauerkraut; stewed beef
heart; braised liver and onions; kid-
ney stew, using - pork kidne_vn;'
browned top ribs of beef; goulash;
macaroni and cheese; chop suey

| {pork, cabbage and noodles and to-
matoes), baked in the oven and well |
seasoned; lamb potpie; lamb stew,
| with vegetables, then bake squares
of pastry and place one on top of

each service; braised oxtails; boiled |

| beef tongue, piquant sauce; creamed
cabbage and baked potatoes,

Buked dried lima beans, with
country pork; hot meat loaf, with
tomato sauce, chili con carni; corn
pudding, baked potatoes, peas and
coleslaw; hamburg steak, with to-
mato and onion sauce; clam chow-
der; clam fritters; oyster fritters;
oyster pie; fish pie; fish cutlets,

Boiled fish, with oyster or egp
sauce; baked fish, with filling; egg
cutlets; erab meat cutlets; fried
oysters, potato salad and coleslaw.

My dear Mra, Wilson—Will you
kindly print in your column what
to serve with a saverkraut dinner

[ starch.

tripe in tiny dice and then chop suf-
ficient onions to measure one and
one-half cupfuls, Now heat six table- I
spoonfuls of shortening in a sauce- |
pan and ndd the tripe and onions. |
Cookly slowly until the onions are |
soft and then add one cupful of |
strained tomatoes. Season with salt |
and pepper,
Oyster and Tripe Stew

Cut one-half pound of tripe in|

small squares and I

then prepare|
thiee cupfuls of thin eream sauce. |
Add the tripe and

Two tablespoonfuls
minced paraley,

One and one-half teaspoonfule of
salt,

One-half teaspoonful of pepper,

Twenty-five prepared aysters.

Heunt slowly to the beiling point
and then simmer for five minutes. |
Add one tublespoonful of butter and
serve.

of ﬁnet‘y |

Tripe and Rice Curry

Have ready

Two eupfuls of hot boiled rice.

Now place in a saucepan two cup-
fuls of brown sauce and add

Four oniong, cut in thin slices,

Une eupful of stoek or water,

Let simmer Ontil onions are ten-
der and then add

Owe téaspoonful of curry,

One pound of tripe, cut in pieces. |

Heat until tripe hot. Now
place rice on a hot platter and then |
pour on the prepared tripe. Garnish
with finely chopped parsley and
pickled beets,

15

Creole Tripe !
Mince four onions fine and then

| placd in a saucepan four tablespoon- |

fuls of shortening; add the onions |
and cook until soft, but not brown,
Now add four tablespoonfuls o!l

flour. Stir to blend well and then

Two cupfuls of strained tomatoes,

One green popper, minced fine,

One-half pound of prepared mush- |
roomas,

One pound of tripe eut into inch
blocks,

Cook gently for twenty minutes
and then geason and serve.

Tripe Fried in Batter

Cut the tripe into pieces the size
of an oyster and then season and dip |
in a batter. ¥Fry until golden brown |
in hot fat and then serve with l[c]-]
landaise sauce, |

The Batter

Break one egg in a cup and fill
with milk. Place in a bowl and add

One and one-quarter cupfuls of
flowr,

One teaspoonful of sall, |

One-half teaspoonful of pepper. l;

Beat well to free from lumps.

Pickled Tripe 1

Cut the prepared tripe in strips
one inch wide by two inches long
and then place in a china bowl and |
add

Four omtons cut m rings and par-
boiled,

Two bay lenves,

One dozen cloves, |

Half dozen allspice, :
and sufficient vinegar to cover. Let |
stand two days before using. |

Sauerkraut Dinner
Celery Scallions
Boiled pork Sauerkraut
Boiled potatoes Tomato custard
Coleslaw
Baked apple

Coffes
Tomato Custard

Rub two cupfuls of canned toma- | _
| toes through a fine sieve and then v

add six level tablespoonfuls of corn-
Dissolve the starch in the
tomatoes and then bring to a boil.
Cook for five minutes and then sea-
son to taste with salt and paprika,
and then add

One well-beaten epg,

One-half cupful of fine
erumba,

bread

Pour into well-greased custard |
cups and then set the cups in a pan |
of warm water and bake in a slow
oven for twenty-five minutes. Re-
move and let stand for ten minutes
and then unmold.

- : l
Of Interest to Women

The most elaborate typewriter gyer
hullt was made for the late Csarina of
Rumsia by an American company, All
parts of the machine ordinarily snamel-
“d black were of a brilllant blue. In-
lald with mother-of-peurl. The keyn
were of preclous African ivory, and
lh?lamnller metal purts were of solid
| gold,

Two of the greatest poomy ity the Eng-
|limh Inngunge wers written by chums
jeompeting against ench other in friendly
|rivalry. They undertook o work st
thess poems for slx months and ,then
| compare resulls.  Keals went (o the
Inle of Wight and wrute “Endymion,”
and Shelley went to n small resort on
‘h],' Thames and wrote "The Revelt of
Inlam. "

Yogue of French Blue

Because of the pentiment connscted
with French blue and the aoctusl fact
that It s very becoming 1o mast women,
the dressmakers are ac-

ringing out
in_ this oolor. e are
French blue handkerchlefs, sl and
wtockines | there are blw.: It As
of handkerchief linen ; .

THE CHARM OF HER

PPEEE - TR - TETTEE . LTS - T

it

1919 POKE BONNET

Crrry i

There's something abont a poke shape irre
take advantage of ity charm, The under bri

tibly alluring. This season the milliners have not neglected to
of the hat is of straw braid and the erown and top brim of

novelty fabric, The blouse the girl of the picture wears is made of ivory-white heavy crepe silk. and the fea

.Pl-ease Tell Me

By CYNTHIA'

To “Curious”
I am morry not to be able to oblige
you, but 1 have never heard that version
of “Smiles."

To k. L.

Refer the cluty mection of the
War Camp Conin ity in the
Widener Bullding, for information about
how girls ean nesist b the program of
entering the enligted men in the various
Glubix

L

Service,

Able 1o Walk Alone '

Dear Cynthia—When golng out with!
w boy friend s it necessary for me to
talic his arm nt all? Please print whet
one should pay when her dancing part-
ner thanks her for a dunce.

MARY JANE.

When golng out with o young man It
ts never necessary for vou to take his
arm unless It is very slippery or yvou
are s0 slek you are not able to walk
nlone

When a man thanke a glrl for a dance
eho can gruclously say "1 am glad you
enjoyed It [ did, too” or something to
that effect.

Should Girls Dunce

Dear Cynthin—Have just read N. M
AL's letter in your column and would
like to venture my opinion on daneing |
N. M I do not think there Is any |
ren] harm In dancing. 1 do not dance |
mynelf, as | thought that | would nEver |
care to and, therefore, 1 never tried [f
Perhape [ am somewial ke Cynthia—I1
sit back and profit by others ancing
jends to many paths In Jife, good and
bad Hut 1 should say, "Dance on™ It
'w u real fascinnting game ns long as
you act sensibly about It I think nx
much of a girl who dances pe one that
does not There are very many gl
who are not allowed to dianecs, more :-n‘
in the South, but are allowed to go to

TODAY'S INQUIRIES

Name u good game for (he Nt. Valen- |
tine's party.

Whiit Is the heart avction thal rauses a
great _deal of fun at the valentine
party ?

Is 1t correct to acknowledge an
to & receptlon o ap ot heine

Whst good use can be made of orunge
and lemon skine?

What be done with the kitchen table |
‘zmml?-. outlived itsa home In the |

kitchen?
4, How can old ink stalns be removed?

1.
2,

3 ;ntlutluli

4.
a,

Washington's Birthday Games

To the Editor of Woman s Page;

Dwilr Madhm-—Can ¥ou sugxest games for
a Washington's Birthday party for children? |
T will appreciate any help you can give me
in this b 8 A

I rm malling the games and hope the
Httle ones enjoy the party.

| 6. In ::;Illr:

“Adventures With a Parse”
To the Editor of Woman's Page!

Wadam—1 have read nhoul a »
to make your wkin soft
TAdveniures

[ L
L mirchased and

any harm to the 'k‘lrl‘;.l'%:

In order to find out the niumes
articlesn mentioned In “Adventures With |
a Purse” you must send n self-addressed |
envelope.

£ the face Is thoroughly washed ev
night & little mpeck of rouge I8 ne
posed to harm the skin, Its con
and heavy use undoubtedly makes the
pares large.

vuge do
of th

A “Mother™ Poem

To the Editor of Woman's Pai:
Dwar Madam—I oncs heard 4 pe
0l Mothers.® that I thoushkt nretty
1 Rave looked for it in varioas clinne
of verss, but T de not seewm ta have any
wueores In !llmllr‘-x‘“ it W er H you ::
arge family » me oty

ons of your " LOv ¥ ,‘I_“\_
r oollection
It wae

ATy 4

s

ER

1 found the poem here In
of verse called “Our Mothers
written by & Charles 8 Hosw

DEAR OLD MOTHERS

1 love old mothers—mothers with white

r

And kindly eyes and lips grown softly
sweetl

With murmured blesaings over wleeping
habes

There in & something in llla:ir fpulet grace
That speaks the calm of Subbath after-
noo

nae |
A knowledge In their deep unfaltering

oyen
That far outreaches all philosophy,
Time with caressing touch about them
weaves
The siiver-threaded fairy shaw!l of age,

While all the echoes of forgotten mon
Seomed joined to lend sweetness Lo thelr
speech.

0Old mbthers! An they pass with alow-
timed step,

Thelr trembling handu cling gently to
youth's strength.

Sweeol mothera! As they pass ons spes

old ':r‘:m walks, old roses and old
loves,

—_—

Dressed us s Valentine
To the Bditer of Woman's Page:

| &, Te take mil

ture of it is the cutwork embroidery so much in favor for the spring

What to Do

—)

laves of entertalnment which are a lot
* harmful tED R

Love Before Business

. Dear Cynthin—During  the summer
montha of lust year 1 was employed In
n Wtore so os to get enough money lo-
gether to go to the shore, While work-
ing T notlesd my hosa was very at-
tentive to the fale sex, something which
I am not. 'They were Interested In him
mlgn, na he had something to be inter-
erled in, and that was moncy, M{' boms
was flighty snd liked to joke with the
girly, and he would say to them, “How
do you get that way?"

Diay wfter day the falr ones would
make dntes with him, and this kept u
#0 long he xoon Jost Intorest in his busi-
ness. [ tried to attend to jt for him,
but belng voung nnd lucking In knowl-
edge on that subject 1 wrs & fallure.
After o while the business, due to his
neglect, failed and he wus baokrupt
Who wae the cause of this? The women
were mostly, and it was partly his own
rault

I have learned a leason from his down-
fall, mnd experience is the best teacher
nfter £1l. Now the guentlon that ton-
frants me §s, does too much interest in
women folks mean disaster to men In
the business world? 1 would like to
hear from your mile readers, especially
thost who fiave had the experience, their
ideam on this subject PAUL.

Wait for Him to Speak

Dear Cynihia—1 have been going with
A young man for ten months sterdily
twn or thren times a week. I love him
denrly and think he feels the same wiy
about me. He is much younger than I
am, but he savs that does not make any
difference to him. 1 would like to know
iIf he loves me. Would it be proper Lo
nsk him, and also what rre his inten-
tions, a& he has never told ma? He has
A great many boy friends and he some-
times brings one along with him to the
house. Do you think that it Is right to
do so? IN LOVE,

I don't would be fulr for

think it

THi WOMAN'S EXCHANGE

YESTERDAY'S ANSWERS

L “Sirlpplog' the garment to bhe dyed st
hame means taking out the
Iring the new, If It h-.-..h

ttle washing wodls.
be ¥ done for a very fow
us tn wunhing sods Is apt
shrinking and hard effect
it thew bolllng lusts. He sare to rinse
in clear, warm water.
2, In dlb ving the mix it In & 1
mu':'LFm ndding It to Iiom
pot, This preveats spots en the gar-
Joent,
oul, boll the goods or
gn t in u-nnurwﬂwl&.sﬂ«
ew plant, and then to remove atain
soak In r.!uull-r water u u:

S it R

of hot water:
wlaln prears.  1he
rli In weak ammonis water,
4. A very artlstle tahle runner ean be
from a remnant of hro l-fm
with bread bands of velvet,
washahle kid gloves lsave Iﬁt
the glaves, not rin ;"‘ﬂl
wimply dralulng off the sods; by
wrapping In a tawel,
6, When the fat on the stoye takes fire
hrow salt, lour or sand on It
lghly dungrrous ta throw
this only feeds (he fame,
ad fire swnotiuer it with o rug.

ull made of rufMes of white cheesecloth

| or some similar materinl would be very

pratty if decoiated with little red
hearts,. Buy the tiny cardboard ones to
bie had In the shopa and taek or paste
plenty of them here and there on the
costume, Make & eap of red sntine to
resemble & heart. The wide part of the
heart fts right down on her head. Have
her wear white allppers and stockings
with red baby ribbon lacing around the
ankles.

It's Hard 1o Tell
Ta the Editor of Waoman's Pape:

Dear Mada n—1 ha
hefore =sn woull thank yev very much
sour Attention I bpve w brother In France,
He l» In the Beventy-eighth Divislon and the
company Is this, M. E 30T A Flearm

in

can you tell me when hn I8 comi home
the Evesivo Puntic Lepaem? i

v never wrilten Lo you

There {8 no way 1o tell just when the
various comimnies are coming home, a8
no one really knows until they rre
nearing the Atlantlc whore and definite
Information Ia flvm oul. Wish I could
be more heipful. P. C \

—_—

Uo:tlnm- it

“ »

n svening ine ...__‘-‘*","I_
EEE oo B

Cynthia to give the young man's inten-
tions since he has ep carefully withheld
them himoelf. My dear litie girl, don't
try to force a man to proposs to you,
and don't ever ask him If he loves you.
Let him tell you, And untll he does do
not give the impression that you care
for him. It is TJ"' nll right for the
young man to bring his boy (riends to
your homi.

The “Boys" " Girl

Dear Cynthin—I am elghteen years
old, tall and mlender and have black
bair that reaches to my walst and s
very curly. 1 hava deep brown eves and
rosy cheeks and red lips that have
nkver reached their color by eamouflage.

1 have six brothers, three older than
myself, They, of course, have boy
friends and often bring them to spend
rn evening at our home, for our mother
loves to keep her boys at home,

Belng an only girl, 1 am given many
things., including & musical education,
I ean and have composed musie (hat
has been nccepted by n publisher,

Now, when my brothers' friends come
here, they alwaya ask for me to piay
the plano and sing for them. We all
ping and mother joins un.  Sometimes
we have games, but nearly always I am
asked to play

Now, this Is what T want to know,
why do not the girim ltke me? \ They
speak when we meet on the street, hut
are mot friendly otherwise, even the
grin thay are in the same Sunday
school class, 1 have asked them to the
house, but they never come, The bovs
all seem to like me, and we always
have good times at home, for I never
wo out with any of them. Even my
younger brothers' friends like me to
play indoor games with them,

Why In It T can be frienda with the
Jbhoys and not with the girle? I have
never asked them to n party, for 1
have a notion they would not come,

Then what a party it would be with
only boys 18 it true that when you
are friends with boys you cannot be
friends with girla? A RISTER.

Dear me, Sister, how man

girls must
envy you those hrothers

Yo. dear, It
isn't true that you can't be popular and
grod friends with hoth boys and girls
Yowever, this I8 true: If giris get the
{mpression you alwiys prefer the soclety
of bovs In preference to thelrs, they
will grow to disl'kes you. The fact that
the girls do not come to the houss en
invited would not prove they do not ke
ou, Tt's just probably that you glve an
ndefin'tn 'nyiation. Why not mive &
jolly party, (nviting the girle of your
Bupndov schonl elnss and smome of the
boye that come to the house? Perhans
=1} of them won't come, but some will
and this w!ll =ive them a chance tn mes
what good ftimes you have at vour
“anse and they will want to come again
This will star* thinea for you.

Has n reader a better plan to sug-
Rest?

Things to Know

To keen sllver bright and avold mo
much polishing, pour bolling hot stron
borax water over the silver and let stan
a short while,

A little borax water bolled In the cof-
fee pot twice a week keeps It remurk-
ahly sweet,

The malary of the Lord Lisuténant
of Treland s §100,000 a year, or $26,000
more than (s rece ved by the Prealdent
of the United States,

=TT

It Too Often

For nobody ever had too
much of this delicious
“chocolaty” deasert.

THE DESSERT THAT
NEVER DISAFPOINTS

Soy “Mrs. Merri-
son’s” when you
ash for Chocolate
THE MORRISONCu
1815 Fiibert Bi.
Philadelphia

L TTATICTTTR

]
i
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]

VAT R LRI

And you
get this

WORLD FAMOUS

APEX

Electric Washer

WHEN A MOTHER WELCOMED.

SILK SOCKS

Anuoa'r in & body the train win-
dows flew up and heads disap-
peared out Into the sunshiny Febru-
ary afternoon. Some one toward the
end of the car had started it and-—

There have been plays of course
high with grand emotion, but our
play suddenly staged there on the hn-
tle gray weather-heaten statlon plat-
form—Ah, dear reader, 1 only hope
some time your train will stop at a
high moment such as ours did.

It was not so much the quistlook-
Ing khakl soldier who limped slowly
down the station platform; it was the
mother who stood there—transfixed—
to greet him. I have seen joy—
earthly joy we will call It—but we who
were In the windowa saw heaven |t
self there ns plain as the Hght of day,
in the eves of a little grav-halred
mother, Half of the little town had
turned out to greet the returning war.
rior, but when the tall, siim boy, with
two gold stripes on one sieeve and two
on the other, made hin slow. painful
way down the wooden plntform. there
was no shout. There was a hush,
and those in the traln windows ware
as quiet am the others. They walted
for that mother to welcome her boy.

EITHER of thom said a word
And then the boy was (n his
mother's arms, or was she in his? Ah,
what mattered! Oh, how she kissed

him, and oh, how the tears streamed

HER BOY BACK FROM FRANCE

A Whole Trainful of Men and Women Watched, but Nothing Elef
in the World Mattered—Only Those With Boys in the ;
War Knew What It Really Meant
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down her mother's face. Those F
had no boys In the war, ah, what did
they know of pain and aohing h
Her boy was back, do you und b
back from death, back from red battles
flelds that had seared themselves
her dreams. Thess were the thing
the tears and the kisses sald,

In A minute it was over—that is
moments ke these ever do dle,
wns a cheer and a shout and the men
and women and the boya and girls
were shaking his hands and he 8
wiping away the tenrs In his own &
that he was not ashamed of and laug!
Ing through them and everything
happiness and there was no room f
anvthing else, .

The Iast we saw of the soldler
was making his way do the stat
gteps with his mother on one arm
A very pretty mirl on the other. By |
that time as far as the outdoors and’
the lovely little hilly town was coms
eerned yvou ecould hardly hear youms |
self think. Theore wasn't room enou "
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on sea or land for all the nolse they
wanted to mnake, )
But things were a bit different om
the train, Many a furtive tear was |
wiped away, and as the moving tratd |
eathered momentum and this one and |
that one settled down again to the
newspaper or maeazine thers was n'J
strange qulet, and there was that sigh
vou give when the curtaln goea down
on the play that gripe the heart and
leaves stranwe melodies singing In 16

&

Adventures
With a Purse

OW about the wsecrge dress You

bought early in the fall? It's prob-
ably as good ns new except that it has
lost a bit of ita freshness, A new vest
or collar would change the whole ap-
pearance, I'll warrant Particularly
ghould the vest I saw today sdd a touch
of dnintiness and freshness. 1t is of
organdie, T think, with tucks running
‘morth and south, anl cawt and west”
resulting In & very attractive desigm of
squares. The collar—one of those round
frllled collurs opening in the back—Iin
edged with pink.  Some are trimmed
with pale pink and others with old rose,
They are quite the prettiest vests I have
geen, and they cost but §L

The popularity of American-made
products s steadily Increasing and the
ponpularity of allk socks has never for a
minute been doubted. Hear then of an
irpesistible combination contuining two
sloments of popularity—Americnn-mads
mocks, The sign tells one that these
\meriean-made ik socks, once consid-
srably higher priced. have been lowers
o to elghty-five cents n palr. They ap-
penr to bo of good, heavy silk, and they
come in all popular shades, gray, dark
green, black and blue. Doeg hia birth-
day come soon?

Hore's a game the kiddies will adore,
and whieh incidentally will help them to
while away many a weary minute of a

dull one-session day. It consists of six
sticks of colored wax, and-the object In.l
Lof course, to mold the way into various
figuren. And such horses and dogs and |
droll animals will they fushion! Why
not get one the next time you are in
town——they cost but ten cents—and
then some day, when the “littlest girl
or boy" is fretful. produce the game?
Then watch the smile of delight apread-
Ing over your smnll child's chubby face.

Well, have you routed out your spring
coat yet, and looked It over Lo see IT you
can wear it this yeur? And does It need
new buttons? Or would the appearance
of your serge or cloth dress be Improved
by new buttons? If so, you will want
to know that one shop has a whole
tahleful of buttons—hy the dogen—of
dull browns, greens, blues or black, Tand
of all slzew, 'for twenty-five cents a eard
A eard, of course, contalns a dozen but-
tons. And some of these, the assurnnce
i were originally double the price, Bet-
ter drop In and see them.

For the names of shops whers ar-
ticles mentioned in_ “Adventures
With & Purse” can ba purchased,
address Fditor of Woman's Page,
Fyryrwe Poanye Lenaenr, or nhone

the Woman's Department. Walnut
SO0

An Inexpensive Gift for Baby

If you have a new baby to remember
and cannot lm{ & costly present, make
& slumber net to throw over bassinet or
perambulator hood when the wee one
sleeps out of doors on pleasant days.
The slumber net may be fashioned of
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5th Ave. at 46th St.
New York.
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fine brussels net—fine enough to |
aut all small inscctp——nnd should be at
lennt two yardu long nnd n yard and one«

half wide, The edge should be bo B
with ribhon twe inches wide so that ]

wolght of the ribbon will keep the

from blowing out of place on a bressy

day. Small weights may be sewed (o the

corners of the slumber net If desired. |

For the Tired |
Business Man

When Jim telln ma he's golng te
have a hard day at the offies, I
know It's golng to need something
capecially nice for dinner to make
him the chesry, carefree husband X
married—and on days like that I
usually give h'm scalloped oynters
because he likes them better that
way,

I heat and butter Individual egm
rhirrers, put In a plece of buttered
tonnt, cover with the oysters, and
sprinkie with salt, pepper, and &
teaspoanful of Al Sauce, T bake
ril this In a hot oven until the
edgex ruffie, and garnish with toast
points and lemon. It's really ne
bother at all. It's the Al Sauce
that does the trick. After that
Jim's all pep and sunshine agaln.
There's nothing like It to makas hina
forget that he's a tired business

"ALL FOOD, NO WASTE"

WILBUR'’S
CONSERVATION
RECIPES

show how to make a
number of dainty delic-
ious and economical des-
serts.

Sent free on request.
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NEW YORK

1422 Walnut St.
West of Bellevue-Stratford

D irects attention Lo
NEw FASHIONS

FOR THE FUNCTIONS OF
THE FEBRUARY SOCIAL CALENDAR
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TRANSPARENT EVENING HATS.
DINNER axo EVENING OGOWNS
DANCE DRESSES ~EVENING WRAPS
EANS , FURS ao PARIS NCVELTIES




